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Scallops au gratin (Appetizers) 

 

  
Preparation  

Clean the scallops and set aside the deeper half of the shell. If you have never cleaned
scallops the chef in this section has dedicated a page of cooking school on how to
clean them. Peel the vegetables and cut everything into julienne strips. Prepare the
gratin topping by combining the chopped herbs with the breadcrumbs, flour, salt and
plenty of oil. Add white wine until the gratin achieves a soft consistency. Toss the
vegetables in a large pan over a high heat. After a minute, add the salt and sugar. Pour
in the rum and flambé for a few seconds. Remove from the heat. Place the empty
scallop shells on a baking sheet and divide the julienned vegetables equally between
the shells. Place the scallops on the vegetables and sprinkle thoroughly with the gratin.
Before baking, add a bit of butter to each scallop. Cook for 15 minutes at 200°C in the
oven and then for 2 minutes under the grill. Your fresh and tasty scallops au gratin are
ready!  

Tips  

If you want to give a touch of exclusivity to your scallops au gratin, you could use some
cognac to assist in keeping the mollusc dry.  

Trivia  

The scallops are among the most delicious and well-loved molluscs, known in many
other parts of the world as ‘coquille Saint Jacques’.  

Information  

Preparation 45 minutes
Serves X Serves 6 persons
Level of difficulty  Easy

   
Ingredients  

Scallops 6 units

Red peppers (1/3 of a red pepper)

Onions (2 slices of onion)

Broad beans (A handful of broad beans)

Courgettes (Green part of a courgette)

Asparagus (1 asparagus)

Carrots (1 little carrot)

Rum (1 little glass of rum)

Sugar
Chickpea flour (1 teaspoon of chickpea
flour)

Breadcrumbs
Basil
Parsley
Mint
Chives
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Extra virgin olive oil
White wine
Oregano
Thyme
Salt (1 pinch of salt)
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